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Indian Standard 

SPECIFICATION FOR POMFRET, FRESH 

( First Revision ) 

0. FOREWORD 

0.1 This Indian Standard was adopted by the Indian Standards Institution 
on 1 1 May 1978, after the draft finalized by the Fish and Fisheries Products 
Sectional Committee had been approved by the Agricultural and Food 
Products Division Council. 

0.2 Pomfret is a commercially important fish of the Maharashtra, Gujarat 
and Andhra coasts. After landing, the fish is iced and transported to pro- 
cessing and consuming centres. Most of the fish is marketed fresh and 
frozen. The formulation of this standard has been felt necessary with a 
view to making available fresh pomfret of desired quality to the consumers. 
The standard is alao intended to serve as a guide for selecting raw 
materials for frozen pomfrets. 

0.3 This standard was first published in 1968. The present revision 
incorporates a number of modifications, namely: (a) microbiological limits 
have been incorporated, (b) requirement for washing the fish with potable 
chlorinated water has been included, and (c) packing requirement has been 
made more specific. 

0.4 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed for calculated, express- 
ing the result of a test or analysis, shall be rounded off in accordance with 
IS: 2-1960*. The number of significant places retained in the rounded 
off value should be the same as that of the specified value in this standard. 



1. SCOPE 

1.1 This standard prescribes the requirements and the methods of sampling 
and test for whole fresh pomfret of the following species: 

Pampus argenteus Silver pomfret 

P. chinensis White pomfret 

Parastromateus niger Black or brown pomfret 

♦Rules for rounding off numerical values ( revised), 

3 
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2. TERMINOLOGY 

2.0 For the purpose of this standard, the following definition shall apply. 

2.1 Mass — The mass of a single fresh pomfret in grams. 

3. GRADES 

3.1 Fresh pomfret shall be of the following three grades: 



Grade Designation 




Mass 






r 

Silver and White 
Pomfret 




Brown or Black 
Pomfret 


Large 
Medium 


g 
Above 500 
251 to 500 




g 
Above 1 000 
701 to 1 000 


Small 


150 to 250 




400 to 700 



4. REQUIREMENTS 

4.1 The material shall be clean, wholesome and fresh and shall not show 
any sign of spoilage. The material shall be handled and transported under 
sanitary conditions [see IS : 4303 ( Part I )-1975* ]. 

4.2 The material shall be washed in clean potable water containing 
1 mg/kg of chlorine to remove all adhering impurities and shall be 
properly iced in suitable containers. The sides, bottom and top of the 
containers shall be covered with layers of crushed ice. The ice shall be 
from potable water. 

4.3 The temperature offish in the container shall not exceed 5°C at any 
time. 

4.4 The material shall be grouped according to the grade of the fish 
{see 3.1 ). 

4.5 The material shall also conform to the requirements prescribed in 
Table 1. 

4.6 Microbiological Limits — The material may also satisfy the micro- 
biological limits as given in Table 2. 

5. PACKING AND MARKING 

5,1 Packing — The fresh material shall be packed in polyethylene-lined 
insulated containers, made of either plywood, countrywood or plastic. 

♦Code of hygienic conditions for fish industry: Part I Pre-processing stage {first 
revision ) , 
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TABLE 1 REQUIREMENTS FOR POMFRET, FRESH 



Sl 
No, 



Characteristic 



(1) (2) 

i) Colour of the fish 

ii) Appearance of eyes 

iii) Gills 



iv) Appearance of skin 

v) Colour of fish 

vi) Meat and stomach portion 

vii) Odour 

viii) Flavour on cooking 



( Clause 4.5 ) 



Silver and White 
Pomfret 

(3) 

Characteristic colour 

Bright 

Reddish and free 
from discoloured 
mucous and off- 
odour 

Clean 

Characteristic colour 

Firm 

Characteristic odour 



Requirement Method of 

* _ 1 Test, Ref 

Brown or Black TO 

Pomfret Appendix 



(4) 

Characteristic colour 

Bright 

Reddish and almost 
free from mucus 
and off-odour 

Clean 

Characteristic colour 
Firm 
Characteristic odour 



Characteristic flavour Characteristic flavour 



(5) 



TABLE 2 MICROBIOLOGICAL LIMITS FOR POMFRET, FRESH 

( Clause 4,6 ) 

Method of Test, 
Ref to 

(4) 

IS : 5402-1969* 

IS: 5887 ( Part I )-1976f 

IS: 5887 (Part II )-I976J 

IS: 5887 (Part II )-1976J 
IS: 5887 (Pari III )-1976§ 

♦Method for standard plate count of bacteria in foodstuffs. 

t Methods for detection of bacteria responsible for food poisoning : Part I Isolation, 
identification and enumeration of Escherichia coli {first revision ). 

{Methods for detection of bacteria responsible for food poisoning: Part II Isolation, 
identification and enumeration of Staphylococcus aureus and faecal Streptococci (first revision ). 

§ Methods for detection of bacteria responsible for food poisoning : Part III Isolation 
and identification of salmonella and shigella (first revision). 



Sl 
No. 


CHARACTERISTIC 


Limit 


(1) 


(2) 


(3) 


i) 


Total bacterial count, per g of meat, Max 


500 000 


») 


Esch. coli, per g of meat, Max 


10 


iii) 


Coagulase positive Staphylococci, 
per g, Max 


100 


iv) 


Faecal Streptococci, per g, Max 


100 


v) 


Salmonella 


Absent 
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The thickness of the insulation may vary from 15 mm to 30 mm depending 
upon the storage period and mode of transport. Thermocole or fibreglass 
may be used as insulation material. Adequate drainage of melted ice may 
be provided. 

5.2 Marking— The containers shall be marked or labelled with the 
following particulars: 

a) Name and grade of the material, 

b) Name and address of the vendor, 

c) Gross mass and net mass, 

d) Code number, and 

e) Date of packing. 

6. SAMPLING 

6.1 The method of drawing representative samples of the material for test 
and the criteria for conformity shall be according to the method prescribed 
in Appendix B. 

7. TESTS 

7.1 Tests shall be carried out as prescribed in col 5 of Table 1 and col 4 of 
Table 2. 



APPENDIX A 

[Table I, Item (viii) ] 
TEST FOR FLAVOUR ON COOKING 



A-l. METHOD 

A-l.l Determine the flavour of the material after cooking as given 
inA-1.1.1. 

A-l .1.1 Steam a transverse section of the material for about 15 minutes. 
Cool and determine the flavour, 
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APPENDIX B 

( Clause 6.1 ) 

SAMPLING OF POMFRET, FRESH 

B-l. GENERAL REQUIREMENTS OF SAMPLING 

B-l.l The samples shall be stored in such a manner that there is no 
deterioration of the material during storage. 

B-l. 2 The samples shall be protected against adventitious contamination. 

B-l .3 The sampling instruments shall be clean, dry and sterile. 

B-2. SCALE OF SAMPLING 

B-2.1 Lot — All the containers in a single consignment of the material 
packed on the same day and of the same grade shall constitute a lot. If 
the consignment is declared to consist of material packed on different 
dates, the material shall be separated datewise and the containers of the 
same grade shall be grouped to constitute a lot. 

B-2.1. 1 Samples shall be tested for each lot for ascertaining conformity 
of the material to the requirements of this specification. 

B-2. 2 The number of the containers to be selected from a lot shall depend 
on the size of the lot and shall be as given in Table 3. 

TABLE 3 SELECTION OF CONTAINERS 

( Clauses B-2.2 and B-2.4 ) 

No. of Containers 
to be Selected 

(«) 
(2) 
2 
3 
5 
7 
8 
9 
10 



No. of Containers 


in the Lot 


(A) 


(1) 


2 to 15 


16 „ 40 


41 „ 65 


66 „ 110 


111 „ 180 


181 „ 300 


301 and above 
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B-2.3 The containers shall be selected at random. In order to ensure 
randomness of selection a random number table shall be used. If such 
tables are not available, the following procedure may be adopted. 

Starting from any container, count them as 1, 2, 3, , up to 

r in one order. Where r is equal to the integral part of the value of 
JVjn 7 N being the total number of containers and n the number of 
containers to be chosen {see Table 3). Every rth containers thus 
counted shall be separated until the requisite number of containers is 
obtained from the lot to give samples for test. 

B-2.4 From each of the selected containers, in order to select at random 
the required number of fresh pomfrets, Table 3 may be applied. Column 
may be taken to represent the number of fresh pomfrets in a container and 
col 2 may be taken to represent the number of fresh pomfrets to be 
selected. 

B-3. NUMBER OF TESTS 

B-3.1 Each of the samples selected as in B-2.4 shall be examined individu- 
ally for the requirements prescribed in this specification. 

B-4. CRITERION FOR CONFORMITY 

B-4.1 A lot shall be declared as conforming to the specification if each of 
the samples tested as specified in B-3.1 satisfies the corresponding 
requirements ( see 4 ) . 
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